Understanding Liking in Relation to Sensory Characteristics, Consumer Concept Associations, Arousal Potential and "Appropriateness for Use" Using Apple Juice as an Application:Understanding Liking by Stolzenbach, Sandra et al.
Understanding Liking in Relation to Sensory Characteristics, Consumer Concept
Associations, Arousal Potential and "Appropriateness for Use" Using Apple Juice as an
Application - DTU Orbit (08/11/2017) 
Understanding Liking in Relation to Sensory Characteristics, Consumer Concept Associations, Arousal Potential and
"Appropriateness for Use" Using Apple Juice as an Application: Understanding Liking
It is crucial to understand influential parameters for acquisition of consumer liking to ensure succesful product introduction
and competativeness in the marketplace. This article aims to study and understand liking in relation to sensory
characteristics, consumer concept associations, arousal potential and appropriateness for use using apple juices as an
application. First, a laboratory panel (n=15: F=10, M=5) determined the sensory profile of the apple juices using the
methods Partial Napping and Ultra Flash Profiling based on taste and flavor. Next, consumers (n=196: F=136, M=60)
evaluated key apple juice parameters. The basic tastes sweet and sour were key properties and played a central role in
liking acquisition. Apple juices having a sweet/sour balance were most liked. The importance of balance in sensory
properties was underlined by the fact that consumer liking was related to the concept balanced. Additionally, the
consumers liked the apple juices when associated with exclusive, National identity, interesting, complex and unique. High
levels of perceived complexity, surprising and novelty increased the consumers' liking. The most liked apple juices
received the highest ratings in appropriateness for use regardless of use situation. Practical Applications: Food producers
can use the information to understand how a food product's sensory characteristics, consumer concept associations,
arousal potential and appropriateness for use influence liking. This information is useful in new food product development
and marketing of the products.
 
General information
State: Published
Organisations: Statistics and Data Analysis, Department of Applied Mathematics and Computer Science , University of
Copenhagen, Aarhus University
Authors: Stolzenbach, S. (Ekstern), Bredie, W. L. P. (Ekstern), Christensen, R. H. B. (Intern), Byrne, D. V. (Ekstern)
Pages: 135-142
Publication date: 2016
Main Research Area: Technical/natural sciences
 
Publication information
Journal: Journal of Sensory Studies
Volume: 31
Issue number: 2
ISSN (Print): 0887-8250
Ratings: 
BFI (2017): BFI-level 1 
Web of Science (2017): Indexed Yes 
BFI (2016): BFI-level 1 
Scopus rating (2016): SJR 0.669 SNIP 0.968 CiteScore 1.82 
Web of Science (2016): Indexed yes 
BFI (2015): BFI-level 1 
Scopus rating (2015): SJR 0.69 SNIP 0.99 CiteScore 2.18 
BFI (2014): BFI-level 1 
Scopus rating (2014): SJR 0.996 SNIP 1.181 CiteScore 2.28 
BFI (2013): BFI-level 1 
Scopus rating (2013): SJR 1.128 SNIP 1.253 CiteScore 2.61 
ISI indexed (2013): ISI indexed yes 
BFI (2012): BFI-level 1 
Scopus rating (2012): SJR 0.742 SNIP 1.203 CiteScore 2.08 
ISI indexed (2012): ISI indexed yes 
BFI (2011): BFI-level 1 
Scopus rating (2011): SJR 0.903 SNIP 1.012 CiteScore 1.56 
ISI indexed (2011): ISI indexed yes 
BFI (2010): BFI-level 1 
Scopus rating (2010): SJR 0.668 SNIP 1.071 
Web of Science (2010): Indexed yes 
BFI (2009): BFI-level 1 
Scopus rating (2009): SJR 0.576 SNIP 0.804 
BFI (2008): BFI-level 1 
Scopus rating (2008): SJR 0.467 SNIP 0.919 
Scopus rating (2007): SJR 0.456 SNIP 0.533 
Web of Science (2007): Indexed yes 
Scopus rating (2006): SJR 0.534 SNIP 0.674 
Web of Science (2006): Indexed yes 
Scopus rating (2005): SJR 0.41 SNIP 0.875 
Web of Science (2005): Indexed yes 
Scopus rating (2004): SJR 0.69 SNIP 0.918 
Scopus rating (2003): SJR 0.74 SNIP 0.771 
Scopus rating (2002): SJR 0.579 SNIP 0.9 
Scopus rating (2001): SJR 0.615 SNIP 1.278 
Scopus rating (2000): SJR 0.928 SNIP 1.537 
Scopus rating (1999): SJR 0.549 SNIP 1.108 
Original language: English
DOIs: 
10.1111/joss.12200 
Source: FindIt
Source-ID: 2302815026
Publication: Research - peer-review › Journal article – Annual report year: 2016
 
